"UNB | ATE BLOWING DEFECT OF CHEESE
> Burcelana ﬁTECTION EFFECTS AND CONTROL STRATEGIES

Late blowing defect (LBD) is one of the major The objective is a bibliographic review to disclose basic knowledge about
causes of spoilage in cheeses generating severe LBD, including the different types of blowing, its negative effects, the
\economic losses at the industry. - _methods to detect it and the control strategies for prevention. Y
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DETECTION CONTROL STRATEGIES

® Bactofugation and
~ microfiiltration of milk

Physically
removing spores

PALLIATIVE

INDUSTRY Preventing spore

germination

o Most probable number
(MPN) .
® PCR based methods

e Addition of nltrate or lysozyme
® Use of bacterlocmogenlc LAB Although LBD is an old and well known problem, it is nearly impossible to

_'APP"Cat'O“ of high pressure fully solve it. However, mentioned control strategies help to minimize the
2 Akl CIre"“m""g°'”"‘|Tl‘rl‘llk “negative consequences. y
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